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Description 

This invention relates to casings for sausages 
and the like products, which casings comprise a 
plastics film that is used for containing the foodstuff 
forming the sausage filling which is then cooked, 
for example by immersion in boiling water. 

In a particular embodiment this invention re- 
lates to a plastic film forming a casing for a sau- 
sage which comprises chopped meat such as ham. 
The chopped ham is packed into an elongate cas- 
ing which may comprise a nylon material with the 
ends pinched together and closed off by means of 
clips. The sausage is then put into a container 
wherein it is boiled, following which the casing is 
opened up and the product removed for slicing by 
a cutter into individual portions forming the product. 

In the accompanying drawings, Figure 5 shows 
a prior art arrangement wherein chopped meat or 
the like product is packed into an elongate casing 
01 which is formed into a cylindrical shape by 
appropriately curving a nylon film and overlapping 
both longitudinal sides which are secured by 
means of a tape 02. Figure 6 shows generally the 
way in which the overlapping long sides are joined. 
The casing is closed off by means of metal clips 
03 which are located around a pinch at each end of 
the elongate casing. 

Figure 7 of the accompanying drawings shows 
a further prior arrangement in which the sliced 
meat product 04 is accommodated within a sealed 
container 05 serving for protection for distribution 
to retail outlets. 

US-A-4729410 discloses a sausage casing 
wherein longitudinal sides are brought into abut- 
ment and joined by a heat sealing method using a 
tape connected over the whole width. The object is 
to ensure that the casing may swell without split- 
ting and to avoid pockets in which fluid may col- 
lect. 

When it is required to slice the meat product 
such as ham, then this is removed from the casing 
01 after the boiling process but in view of the 
length of the casing (up to about 1 metre) it can 
prove difficult to break open the plastic material. 
Methods using a cutter are known but there is a 
risk of marking the surface of the ham during the 
cutting of the casing. Therefore, generally, the cas- 
ing 01 is peeled away from the product manually 
by starting at one or other end of the casing which 
is cut off using a suitable cutting device. This 
process is time consuming and furthermore the 
casing cannot be removed by spirally peeling due 
to the presence of the tape 02. 

It is one of the objects of this invention to 
overcome the aforementioned disadvantage and to 
provide a casing for a sausage or the like product 
which may be broken open easily after the cooking 



process so as to remove the interior product. 

A further object of this invention is to provide a 
casing in which the product can be removed with- 
out marking or damage. From DE-U-88 04 813 a 

5 casing and a method according to the preambles 
of Claims 1 and 6 are known. However, they only 
allow a tearing of the casing in a right angle to the 
longitudinal direction of the sausage. 

According to this invention there is provided a 

w casing for a sausage comprising a film of which the 
longer sides are brought together into abutment to 
form a cylindrical shape to contain the filling prod- 
uct, with the ends being pinched together and 
sealed, the longer sides being joined over their 

76 length by an overlying tape which has been con- 
nected, by heat sealing, to the sides over part of 
the tape width only, whereby the heat seal is such 
that the unconnected part of the tape may be 
grasped to pull away the connected part of tape 

20 from the casing sides in a longitudinal direction to 
permit the casing to be opened up along the abut- 
ment and removed from the product. 

This invention provides also a method of open- 
ing a sausage casing wherein the longer sides of 

25 an elongate sheet of plastics material are brought 
together into abutment to form a cylindrical tube 
with a tape overlying the abutment zone and secur- 
ing the sides along the join, and the tape is applied 
externally to the join and heat sealed over part of 

30 the join only leaving at least one edge of the tape 
free, whereby the casing is removed by grasping 
the free edge of the tape and pulling same away 
from the casing in a longitudinal direction to allow 
the casing to be opened along the abutment. 



35 This invention is further described and illus- 

trated by way of embodiments shown as examples 
in the accompanying drawings. In the drawings: 





Figure 1 


shows a section through part of a 






casing according to this invention, 


40 


Figure 2 


shows the casing being opened, 




Figure 3 


shows a section through another 






embodiment, 




Figure 4 


shows the casing of Figure 3 being 






opened, 


45 


Figure 5 


shows a complete sausage (prior 






art), 




Figure 6 


shows a section on line A-A of Fig- 






ure 6, and 




Figure 7 


shows a prior art sliced meat in a 


SO 




sealed container for distribution. 



One embodiment of this invention is shown in 
Figure 1 , wherein 1 is a sausage casing comprising 
a triple layer with a polyethylene film 3 adhered 
onto both sides of a shrinkable nylon film 2 and 
ss wherein the long sides 1* have been curved and 
brought into abutment with a tape overlapping the 
join. The tape 4 has a polyethylene film 5 adhered 
to an outer nylon film 5, the film 6 having been 
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heat-seated at 8 onto the outside of the butted joint 
with an unsealed area 7 being left to both the 
sides. 

The ends of the casing thus formed are sealed 
by clips (as in Figure 5) after the casing is filled 
with the product. 

Figure 2 shows how the casing 1 is broken 
open after cooking (boiling) and after the ends of 
the casing have been cut off. To effect this the 
unsealed area 7 of tape 4 is grasped to pull the 
tape 4 in a longitudinal direction. The tape 4 can 
be peeled off easily from the casing 1 at the heat 
seal area 8. As a result and because the casing 1 
is released entirely over the whole length from both 
the sides Y the product is exposed and can be 
taken out and sliced into retail products. 

Figures 3 and 4 show another embodiment, 
which has an unsealed area 7 formed only on one 
side of tape 4. Because the unsealed area 7 of 
tape 4 is curled by the heat during the usual 
boiling, this curled portion can be grasped easily 
by the fingers. 

The casing of this invention is formed into a 
cylindrical shape by heat sealing using the tape 
which can be grasped by the unsealed area to peel 
off the tape easily to break open the casing. As a 
result, the work becomes very much simpler and a 
single casing can be opened in seconds in the 
case of a one metre long casing. 

Further, because the tape can be grasped and 
pulled away for separation, there is no need for 
marking a cut line and as a result, there is no fear 
of marking or damaging the ham with the cutter. 

Moreover, because the unsealed area has been 
formed along the entire tape, the separation can be 
continued even if the tape is broken part way 
through the removal. 

Claims 

1. A casing for a sausage comprising a film (1) of 
which the longer sides (V) are brought to- 
gether into abutment to form a cylindrical 
shape to contain the filling product, with the 
ends being pinched together and sealed (03), 
the longer sides (V) being joined over their 
length by an overlying tape (4) which has been 
connected, by heat sealing, to the sides (V) 
over part of the tape width only, characterised 
in that the heat seal is such that the unconnec- 
ted part (7) of the tape may be grasped to pull 
away the connected part of tape (4) from the 
casing sides (V) in a longitudinal direction to 
permit the casing (1) to be opened up along 
the abutment and removed from the product 

2. A casing according to Claim 1 , characterised in 
that an unconnected part (7) of the tape is 



provided each side of a medial connected part 
(8) overlying the sides (V) at the join. 

3. A casing according to Claim 1 , characterised in 
5 that the unconnected part (7) of the tape is 

provided at one side of the connected part (8) 
overlying the sides (V) at the join. 

4. A casing according to any preceding claim, 
10 characterised in that the casing (1) comprises 

a laminate with a first outer plastics material (3) 
and at least one second inner plastics material 
(2), the tape (4) comprising a laminate having a 
first (6) and second (5) plastics material, both 
15 said first plastic materials (3,6) being connect- 

ed over part of their width (8) by a heat seal 
which is capable of release on application of 
manual force. 

20 5. A casing according to Claim 4, characterised in 
that said first materials (3,6) comprise a poly- 
ethylene and said second materials (2,5) com- 
prise nylon. 

25 6. A method of opening a sausage casing 
wherein the longer sides (V) of an elongate 
sheet of plastics material (1) are brought to- 
gether into abutment to form a cylindrical tube 
with a tape (4) overlying the abutment zone 

ao and securing the sides along the join, wherein 

the tape (4) is applied externally to the join (1 ') 
and heat sealed over part (8) of the join only 
leaving at least one edge (7) of the tape (4) 
free, characterised by removing the casing (1) 

35 by grasping the free edge (7) of the tape (4) 

and pulling same away from the casing in a 
longitudinal direction to allow the casing (1) to 
be opened along the abutment. 

40 PatentansprUche 

1. Eine WursthUlle, umfassend einen Film (1), 
dessen ISngere Seiten (V) zusammengefQhrt 
werden, so daB sie aneinander angrenzen, urn 

45 eine als Behaltnis fUr das EinfQIIprodukt dte- 

nende zylindrische Form zu bilden, und zwar 
werden die Enden (03) zusammengekniffen 
und gesiegeh, wahrend die langeren Seiten 
(V) ihrer Lange nach mit Hilfe eines oberhalb 

so befindlichen Stre'rfens (4) miteinander verbun- 

den werden, der durch Heifisiegeln nur Uber 
einen Teil der Streifenbreite an den Seiten (V) 
angeschlossen wurde, dadurch gekennzeich- 
net, daS die HeiBsiegelung so beschaffen ist, 

55 daB der nicht angeschlossene Teil (7) des 

Strerfens erfaflt werden kann, urn den ange- 
schlossenen Teil des Streifens (4) in Langs- 
richtung von den HOIIenseiten (V) zu Ziehen. 
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so daB die HUlle (1) entlang der StoBfuge ge- 
Bffnet und von dem Produkt entfernt werden 
kann. 

2. Eino HQIIe nach Anspruch 1, dadurch gekenn- 
zeichnet, daB ein nicht angeschlossener Tell 
(7) des Streifens zu beiden Seiten eines mittie- 
ren angeschlossenen Teiis (8) vorgesehen 
wird, der oberhalb der Seiten (V) an der Ver- 
bindungsstelle angeordnet ist. 

3. Eine HQIIe nach Anspruch 1, dadurch gekenn- 
zeichnet, daB der nicht angeschlossene Tei! (7) 
des Streifens an einer Seite des oberhalb der 
Seiten (V) an der Verbindungsstelle befindli- 
chen angeschlossenen Teils (8) vorgesehen 
wird. 

4. Eine HUlle nach einem der vorstehenden An- 
sprQche, dadurch gekennzeichnet, daB die HUl- 
le (1) einen Schichtstoff mrt einem ersten au- 
Beren Kunststoffmaterial (3) und mindestens 
einem zweiten inneren Kunststoffmaterial (2) 
umfaBt, wahrend der Streifen (4) einen 
Schichtstoff mit einem ersten Kunststoffmateri- 
al (6) und einem zweiten Kunststoffmaterial (5) 
umfaBt, und zwar werden beide der besagten 
ersten Kunststoffmaterialien (3, 6) Qber einen 
Toil ihrer Breite (8) durch HeiBsiegeln mitein- 
ander verbunden, wobei die HeiBsiegelung 
durch AusUben einer manuellen Kraft gelost 
werden kann. 

5. Eine HQIIe nach Anspruch 4, dadurch gekenn- 
zeichnet, daB die besagten ersten Materialien 
(3, 6) Polyathylen und die besagten zweiten 
Materialien (2, 5) Nylon umfassen. 

6. Eine Methode zum Offnen einer WursthUlle. 
bei der die langeren Seiten (V) eines langli- 
chen Blattes von Kunststoffmaterial (1) zusam- 
mengefUhrt werden. so daB sie aneinander an- 
grenzen, um einen zylindrischen Schlauch zu 
bilden, wobei sich ein Streifen (4) oberhalb des 
StoBfugenbereichs befindet und der besagte 
Streifen die Seiten entlang der Verbindungs- 
stelle befestigt, wahrend der Streifen (4) auBen 
auf die Verbindungsstelle (Y) aufgebracht und 
nur Uber einen Teil (8) der Verbindungsstelle 
heiBgesiegelt wird, so daB mindestens ein 
Rand (7) des Streifens (4) frei bleibt, dadurch 
gekennzeichnet, daB die HUlle (1) dadurch ent- 
fernt wird, daB man den freien Rand (7) des 
Streifens (4) erfaBt und in Langsrichtung von 
der HUlle abzieht, so daB die HQIIe (1) entlang 
der StoBfuge geoffnet werden kann. 



Revendl cations 

1. Boyau pour saucisse constitue* d'une pellicule 
(1) dont les cot6s longs (V) sont rapproche's 

5 bout a bout pour constituer une forme cylindri- 

que devartt contenir le produit de remplissage, 
les extern rte*s 6tant pinches et scenes (03), 
les cdt€s longs (V) 6tant joints sur toute leur 
longueur par une bande recouvrante (4) qui a 

ro ete reliee, par scellage a chaud, aux cotes (1 ') 

sur une partie de la largeur de la bande seule- 
ment, caracteVise en ce que le scellage a 
chaud est tel que la partie non relive (7) de la 
bande peut etre saisie pour Eloigner la partie 

15 relive de la bande (4) des c6tes du boyau (V) 

dans une direction longitudinale pour permettre 
au boyau (1) d'etre ouvert le long du joint bout 
a bout et retire du produit. 

20 2. Boyau selon Revendication 1, caracterise en 
ce qu'une partie non relive (7) de la bande est 
prevue de chaque cote* d'une partie reliee me- 
diane (8) recouvrant les cotes (1 ') au niveau du 
joint. 

25 

3. Boyau selon Revendication 1, caracterise en 
ce que la partie non relive (7) de la bande est 
prevue d'un cdte* de la partie reliee (8) recou- 
vrant les c6t£s (1 ') du joint. 

30 

4. Boyau selon Tune quelconque des revendi ca- 
tions precedentes, caracterise en ce que le 
boyau (1) comprend un feuillete avec une pre- 
miere matiere plastique exteVieure (3) et au 

35 moins une deuxieme matiere plastique int£- 

rieure (2), la bande (4) comprenant un feuillete 
ayant une premiere (6) et une deuxieme (5) 
matieres plastiques, (es deux premieres matie- 
res plastiques (3,6) £tant relives sur une partie 

40 de leur largeur (8) par un scellage a chaud 

pouvant etre ouvert sous I'application d'une 
force manuelle. 

5. Boyau selon Revendication 4, caracteVise* en 
45 ce que lesdites premieres matieres (3,6) com- 

prennent un polyethylene et lesdites deuxie- 
mes matieres (2,5) comprennent du nylon. 

6. Methode d'ouverture d'un boyau pour saucisse 
so dans laquelle les cotes longs (1 *) d'une feuille 

de matiere plastique allong^e (1) sont rappro- 
ches bout a bout pour former un tube cylindri- 
que avec une bande (4) recouvrant la zone du 
joint et fixant les cote's le long du joint, dans 
55 laquelle la bande (4) est appliquee exterieure- 

ment sur le joint (Y) et scellee thermiquement 
sur une partie (8) du joint pour ne laisser libre 
qu'au moins un bord (7) de la bande (4), 
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caracterisee par I'enlevement du boyau (1) en 
saisissant !e bord libre (7) de la bande (4) et 
en la tirant pour la separer du boyau dans une 
direction long itu din ale pour permettre I'ouver- 
ture du boyau (1) le long du joint. 5 
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FIG. 3 
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FIG.5 
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